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3-501.16 This is a receiving kitchen.  Receiving temperatures were not documented.  
Tangerine chicken was 112-119F.  Both the hot holding box and the steam 
table were not turned on.  Make sure all food is received and served at the 
proper temperatures. Potentially hazardous food must be held hot at 135 
degrees or above.

4/30/2013

3-304.11 Employee did not know what sanitizer they used.  Bleach.  No bleach was 
present in the sanitizer sink.  Food equipment must be clean and sanitized 
before used with food.



Buy chlorine test strips to determine bleach concentration.  Sanitizing 
solution should be at 100ppm.

4/30/2013

Code Number Description of Violation Correct By

Routine Food

Concordia University School 4/16/2013
Concordia University School

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

8242 N Granville Rd

Milwaukee,WI



Inspector Signature (Inspector ID:84) Operator Signature
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On 4/16/2013, I served these orders upon Concordia University School by leaving this report with

4-302.12 Provide a thermometer to determine food temperatures. 4/30/2013

Notes:

NOTES:



Food is catered in by MCFI.  Receiving kitchen.



Clean out the chest freezer.



Food Safety Program is on the premise.



It needs to be updated.

Lacking training sheets, employee reporting agreements, staff information, etc..  



Due to the current violations make sure you get trained on #8 transport and receiving, #11 hot holding, and #14 cleaning 
and sanitation.



Have binder and training complete by fall 2013 inspection. klg


